
First LEED® Gold certified green winery in New York

 
 

Red Tail Ridge is a boutique winery located in 
the heart of the Finger Lakes on the western 

shore of Seneca Lake. We specialize in limited 
production cool climate wine grapes.

 
Pinot Noir

 
  

Tasting Notes: Fresh red fruit begins on the nose with menthol,  

Winegrowing: 
vineyard.  However, a small portion (8%) was sourced from the eastside 
of Seneca Lake to bolster our yields.
 
 2005. Five clones of Pinot Noir used:  Mariafeld, 113, 114, 115, 
 and Swan. 
 Elevation: Between 585-640 feet.  Seneca Lake’s Elevation:   
 443 feet. 
 Soil Type:  
 Pinot Noir rows are planted on clay based Honeoye, glacial 

 Viticulture Notes: Trellis-VSP. Shoot thinning and leaf  
 pulling, cluster thinning.
Winemaking: 
 Harvest Date:  Estate- Sept. 10, 12, & 20. Seneca- Oct. 2
 Processing Points: Cold soaked fruit. Destemmed and 

 100% Malolactic. Le� on gross lees. Un�ned. 
 Aging: 10 months in primarly older French barrels.  

Wine Details: 
 pH: 3.8    ALC: 12.8%  
 TA:  5.4 g/L    Produced: 630 cases 
  

 

Red Tail Ridge Winery 
846 State Route 14- Penn Yan, NY 14527 

(315)536-4580, www.redtailridgewinery.com 

Seneca Lake

2016

Vintage Notes:
Temperatures were primarily mild except for two extreme events that occurred in late winter. In each 
case, we utilized our wind machine that mitigated bud damage and maintained our crop levels for the 
coming season. Very little rain or snow fall in the winter months, followed by an extremely hot and dry 
growing season.  In fact, the summer was one of the worst droughts in the history of this region. We 
started harvest with our cuvees for sparkling on Labor Day Weekend. Early fall rain pushed in to close 
out the 2016 harvest. Our last day in the vineyard took place in late October with some snow sprinkled 
on the ground.

based o� sensory.  

fennel seed and clove to follow. More fruit opens up in the glass with 
cherry, crunchy red plum, raspberry and slight traces of cranberry. On 
the palate, more bright red fruit continues intermingled with mossy 
soil and minerals. A dried �oral component mid-palate continues with 
a good acid backbone and youthful tannins that provides additional 
structure, and lengthens the �nish.

 siltstone with 3-10% slopes. 

fermented in one ton open top bin. Punch downs twice a  day 


